Liquid chromatographic determination of free and added niacin and niacinamide in beef and pork.
A simple liquid chromatographic (LC) method is described for the determination of free and added niacin and niacinamide in meats. A sample is homogenized and extracted with water, and the water extract is centrifuged, deproteinized with zinc hydroxide, and filtered first through a fluted paper and then through a microporous filter. The filtrate is subjected to liquid chromatography with UV detection at 263 nm. Different ion-pair systems are needed for the measurement of niacin and niacinamide on a reverse phase column. Methanol-water (1 + 9) containing 5mM tetrabutyl ammonium ion is used to separate niacin. Water containing 10mM heptane sulfonic acid is recommended for niacinamide. Recoveries (CV,%) are 104.8% (2.9%) for niacin and 96.3% (2.7%) for niacinamide at a 10 mg/100 g fortification level. Detection limit is 1 mg/100 g sample for niacin and niacinamide.